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| Royal Festlve Opemng Hﬁurs 2026 g
Christmas Eve
10:00am — 9:00pm (last orders 8:30pm)
Carvery, Festive Specials & Full Menu:
12:00pm — 4:00pm
Christmas Day
Closed
Boxing Day

10:00am — 9:00pm (last orders 8:30pm)
Carvery, Festive Specials & Full Menu:
12:00pm — 4:00pm
Sunday 27" December
10:00am — 8:00pm (last orders 7:30pm)
Sunday Menu & Festive Specials:
12:00pm — 6:00pm
New Years Eve
10:00am — 12:30am (last orders 12:15am)
Carvery & Full Menu 12:00pm — 2:00pm
NYE Carvery reservations only please:
6:00pm-8:00pm g
«Disco until next year» ¢
New Years Day “After Partv?” e
10:00am — 9:00pm (last orders 8: BOpm
Carvery & Full Menu: 12: OOpm 4 QOpm |




Our fabulous roast potatoes Or skin on chips topped with:
Chipolata sausages and festive stuffing

OR

Cheddar cheese, and jalapenos

OR j

Smoked bacon lardons and cheese sauce

OR

Carvery meat pieces and gravy

Salt & Spicy Squid £9.5
Dressed salad with sweet chilli mayonnaise

Main Courses

Royal Game Casserole £17
A medley of seasonal game in a rich red wine gravy
served with braised red cabbage, & horseradish mashed potatoes

Salmon Provencal £19 (gf)
Oven baked & served on a bed of courgettes, baby corn, green beans
and new potatoes in a rich tomato & herb ragu

Santa's Sandwich £16

Sliced turkey breast and honey roast ham, sausage,
stuffing & cranberry sauce, served in a ciabatta loaf
with roast potatoes & dipping gravy

Root Vegetable Crumble £15 (v)
Braised root vegetables

Topped with a mixed nut and Cheddar cheese crumble topping,
mixed greens and a jug of extra gravy

Desserts

Traditional Christmas Pudding £8 (v)
Served with custard

Mince Pie “Smash Sundae” £8.5 (v)
Pieces of deep filled mince pie served with vanilla ice cream
& gingerbread syrup topped with clotted cream




Festive Party Lunch Menu
£20 per head — (must be booked in advance)
Includes Crackers & Christmas Napkins
Group bookings from 2 to 50

27" November — 30" December excluding Sundays

Starter
Roasted vine tomato and basil soup (v)

With sliced ciabatta and butter

Main Course
Small lunchtime carvery — Roast breast of Turkey, honey glazed Gammon or topside of Beef
Served with
Yorkshire pudding, chipolata sausage and seasonal stuffing
Roaét, mashed and new potatoes
Cauliflower cheese and broccoli bake, roast baby parsnips, carrots, swede, sprouts,

braised red cabbage and roast onions

Desserts
Traditional Christmas Pudding

Served with Custard

Iced Duo (choose any 2)
Ice Creams Vanilla Clotted Cream ~ Chocolate ~ Strawberry ~ Caramel Fudge

Sorbets Mango ~ Raspberry




New Year’s Eve Dinner
£30 for three courses .j
Followed by disco in the Portland Room to see in the New

Advanced booking with preorder only — ;
Preorders must be received by December 21st

Starters
Sautéed Garlic Mushrooms (v)
In a creamy garlic and herb sauce on toasted ciabatta

Pork Liver Pate
Apple chutney mixed leaves and toasted ciabatta fingers

Salt & Pepper Squid
With a sweet chilli dipping sauce

Main Courses
New Years Eve Carvery - Loins of Venison, Beef and Pork with rich roast gravy

Or
Baked Salmon Steak with Red Pepper Pesto sauce

Or :
Mixed Nut Roast with Vegetarian gravy

All served with

Yorkshire pudding, chipolata wrapped in bacon, pork crackling and seasonal stuffing

Roast, mashed and fondant potatoes

Cauliflower cheese bake, tender stem broccoli, roast baby parsnips, carrots, swede, green cabbage,
braised red cabbage and roast onions

Desserts
Blackberry & Apple Crumble
Bittersweet blackberries and apple pieces topped with crumble, served with custard

Chocolate Fudge Cake
Served warm with luxury chocolate ice cream and chocolate sauce

Mango & Passionfruit Ice Cream “Cheesecake”
Ice cream cheesecake on a crunchy gluten free base
topped with pieces of mango and passionfruit sauce

Iced Trio (choose any 3)
Ice Creams Vanilla Clotted Cream ~ Chocolate ~ Strawberry ~ Caramel Fudge
Sorbets Mango ~ Raspberry



